
USDA 
??;::7"55 

United States Department of Agriculture 

Food Safety and 

Inspection Service 

1400 Independence 

Avenue, SW. 

Washington, D.C. 

20250 

MAR 0 3 2016 

Dr. Bi Kexin, Deputy Director General 
Import and Export Food Safety Bureau 
General Administration of Quality Supervision, 
Inspection and Quarantine 
No. 9 Madian East Road, Haidian District 
Beijing, 100088 
The People's Republic of China 

Dear Dr. Bi, 

The Food Safety and Inspection Service (FSIS) conducted an on-site 
audit of the People's Republic ofChina's (PRC) poultry inspection 
systems for both processed and slaughtered poultry from May 8 through 
May 28, 2015. Enclosed are copies of the final audit reports ofeach 
audit. The comments received from the People's Republic of China are 
included as an attaclunent and appendix to the respective processed and 
slaughter poultry reports. 

As stated in the final audit report for the poultry slaughter inspection system, FSIS 
now will recommend moving forward with the rulemak.ing process for poultry 
slaughter system equivalence and the issuance of a proposed rule. 

Ifyou have any questions regarding FSIS reports for the processed and 
slaughtered poultry or require additional information, please contact 
Jane Doherty, International Coordination Executive, by email at 
J ane.Doherty@fsis.usda.gov. 

Sincerely, 

~m:a aL--t 
Deputy Under Secretary, Office ofFood Safety 
Acting Administrator, FSIS 

Enclosure 

mailto:ane.Doherty@fsis.usda.gov


FINAL REPORT OF AN AUDIT CONDUCTED IN 


THE PEOPLES'S REPUBLIC OF CHINA 


MAY 8 TO MAY 28, 2015 


EVALUATING THE FOOD SAFETY SYSTEMS GOVERNING 


PRODUCTION OF PROCESSED POUL TRY PRODUCTS 


EXPORTED TO THE UNITED STATES OF AMERICA 


December 7, 2015 


Food Safety and Inspection Service 

United States Department of Agriculture 




Executive Summary 

This report describes the outcome of an on-site equivalence verification audit conducted by the 
Food Safety and Inspection Service (FSIS) from May 8 to May 28, 2015. The purpose of the 
audit was to determine whether the People's Republic of China's food safety system governing 
processed poultry products remains equivalent to that of the United States, with the ability to 
export products that are safe, wholesome, unadulterated, and accurately labeled and packaged. 
The People's Republic of China (PRC), although eligible to export processed poultry products 
derived from FSIS approved sources, currently has not exported any such products to the United 
States. 

The audit focused on the ability of the Central Competent Authority (CCA), the General 
Administration for Quality and Safety Inspection and Quarantine (AQSIQ), to effectively 
administer its processed poultry inspection system. FSIS 's determinations concerning the 
effectiveness of the inspection system focused on the performance of its six equivalence 
components: (1) Government Oversight (Organization & Administration); (2) Statutory 
Authority and Food Safety Regulations (Inspection System Operations and Product Standards); 
(3) Sanitation; (4) Hazard Analysis and Critical Control Points (HACCP) Systems; (5) 
Government Chemical Residue Control Programs; and (6) Government Microbiological Testing 
Programs. 

The FSIS auditors evaluated the administrative functions of the Shandong and Anhui provincial 
China Quarantine and Inspection (CIQ) offices and four local inspection offices, as well as 
operations at three processing establishments that, at the time of the audit, had been certified by 
PRC as eligible to export to the United States located in the Shandong province and a new 
slaughter/processing facility located in the Anhui province. Additionally, FSIS audited the 
functions of one microbiology laboratory located in the Shandong province and one chemical 
residue laboratory in the Anhui province to verify their ability to provide adequate technical 
support to the inspection system. 

Although no processed poultry products have been exported to the United States from the 
People's Republic of China's certified establishments, the auditors confirmed that the inspection 
workforce has continued to gain greater knowledge of United States food safety requirements, as 
the CCA has revised the inspection manuals and provided inspection officials with periodic 
training on verification of food safety systems methodology. The results of the on-site 
evaluation of the performance of the six components of the processed poultry inspection system 
of the PRC demonstrate that China continues to meet FSIS' s equivalence criteria. 
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I. INTRODUCTION 

The Food Safety and Inspection Service (FSIS) of the United States Department of Agriculture 
(USDA) conducted an on-site audit of the People's Republic of China (PRC) processed poultry 
inspection system from May 8 to May 28, 2015. The audit began with an entrance meeting held 
on May 8, 2015, in Beijing, China with the participation ofrepresentatives from the Central 
Competent Authority (CCA) - Administration of Quality and Supervision and Inspection 
Quarantine (AQSIQ); China's National Accreditation Service for Conformity Assessment 
(CNCA); representatives from China's Inspection and Quarantine (CIQ) from the Shandong and 
Anhui provinces; and the FSIS auditors. 

II. AUDIT OBJECTIVE, SCOPE, AND METHODOLOGY 

This was a routine ongoing equivalence verification audit that had as its objective to verify that 
the PRC's food safety system governing processed poultry production for export to the United 
States remains equivalent to FSIS, with the ability to ensure production of processed poultry 
products which are safe, wholesome, unadulterated, and correctly labeled and packaged. 

In pursuit of this objective, FSIS reviewed past on-site audit reports and additional information 
provided by the CCA, related to the corrective actions that had been implemented to address 
audit findings reported in 2013, and the current list of PRC's establishments certified to export 
processed poultry products to the United States. 

The FSIS auditors were accompanied throughout the entire audit by government officials from 
the provincial and local CIQ offices. Determinations concerning program effectiveness focused 
on performance within the following six equivalence components upon which system 
equivalence is based: (1) Government Oversight (Organization & Administration); (2) Statutory 
Authority and Food Safety Regulations (Inspection System Operations and Product Standards); 
(3) Sanitation; (4) Hazard Analysis and Critical Control Points (HACCP) Systems; (5) 
Government Chemical Residue Control Programs; and (6) Government Microbiological Testing 
Programs. 

Administrative functions were reviewed at the Shandong and Anhui provincial CIQ offices and 
four local inspection offices. At these sites, the FSIS auditors evaluated the implementation of 
management control systems in place which ensure that the system of inspection, verification, 
and enforcement is implemented as intended. 

The CCA presented for audit four establishments that, at the time of the audit, had been certified 
to export to the United States, including one that processes chicken only, one that processes 
chicken and duck and one that processes duck products in the Shandong province, and one that 
processes chickens only in the Anhui province. At those establishments, the FSIS auditors paid 
particular attention to the extent to which industry and government interact to control hazards 
and prevent non-compliances that threaten food safety, with an emphasis on the CCA's ability to 
provide oversight through supervisory reviews conducted in accordance with 9 CFR 381.196. 
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Additionally, one microbiology laboratory located in the Shandong province and one chemical 
residue laboratory in the Anhui province were audited to verify their ability to provide adequate 
technical support to the inspection system. 

Competen_t Authorit " Visits. # Locations 
Competent Authority Central 1 Administration of Quality and Supervision and 

Inspection Quarantine /Beijing 
Provincial 2 China Inspection and Quarantine/Qingdao, 

Shandong province 
China Inspection and Quarantine/Hefei, Anhui 
Province 

Laboratories 2 Provincial government microbiology laboratory 
Qingdao,Shandong 
Provincial government residue laboratory 
Hefei, Anhui 

Establishments 

• Poultry Processing 
4 3700/03409- Processed Poultry (Chicken and 

duck)/ Shandong province 
3700/03435- Processed Poultry (Duck)/ Shandong 
provmce 
3700/03447- Processed Poultry(Chicken)/ 
Shandong province 
3400/03045- Processed Poultry (Chicken)/ Anhui 
Province 

The audit was undertaken under the specific provisions of United States' laws and regulations, in 
particular: 

• 	 The Poultry Products Inspection Act (21 U.S.C. 451 et seq.), and 
• 	 The Food Safety and Inspection Service Regulations for Imported Poultry (9 CFR Part 

381, Subpart T). 

The audit standards applied during the review of the PRC's processing inspection system for 
poultry products included all applicable legislation originally determined by FSIS as equivalent 
as part of the initial review process. 

III. BACKGROUND 

The PRC is eligible to export processed poultry products derived from FSIS approved sources. 
From the time ofreinstatement of eligibility in August 2013, to May 2015, however, the certified 
establishments have not exported processed poultry products to the United States. 

The FSIS final audit reports for China's food safety system are available on the FSIS' website at: 
http: //www.fsis. usda.gov/wps/portal/fsis/topics/intemational-affairs/importing-products/eligible
countries-products-foreign-establishments/foreign-audit-repor1s 
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IV. 	 COMPONENT ONE: GOVERNMENT OVERSIGHT (ORGANIZATION AND 
ADMINISTRATION) 

The first of the six equivalence components that the auditors reviewed was Government 
Oversight. FSIS import regulations require an equivalent foreign inspection system to be 
organized by the national government in such manner to provide ultimate control and 
supervision over all official inspection activities; ensure that the enforcement of requisite laws is 
uniform; provide sufficient administrative technical support; and assign competent qualified 
inspection personnel at establishments where products are prepared for export to the United 
States. 

The auditors verified that AQSIQ, serving as the CCA, has the authority to administer the 
poultry processing inspection system for exports. The CCA ensures the safety of food products 
for export, promulgates regulations on food inspection, and has sole authority to enforce the laws 
and regulations governing the production of processed poultry for export. Registration and 
certification of import/export food producing establishments is conducted by two major bureaus 
of the CCA: the Certification and Accreditation Administration (CNCA) and the Entry-Exit Food 
Safety Bureau (FSB). These agencies verify that establishments fulfill official requirements 
before receiving certification to export. 

The China National Accreditation Service for Conformity Assessment (CNAS), an agency of the 
CNCA, ensures that the laboratories of the system meet the requirements for laboratory quality 
systems in accordance with ISO 17025 standard. In addition, CIQ personnel implement CCA 
issued standards uniformly throughout all provinces in the PRC to regulate the production of 
processed poultry and to inspect animal products at certified establishments. This organizational 
structure for the delegation of authorities has not changed since the 2013 audit. 

FSIS auditors verified that CIQ employees conduct inspection and verification activities at the 
processing establishments audited. In the 2013 audit, the CCA identified four establishments in 
the Shandong province as eligible to export processed poultry products to the United States. 
However, in 2015, the CCA presented for the audit a list of establishments that included three 
located in the Shandong province and an a recently added certified processing establishment 
located in the Anhui province. 

The CCA informed the FSIS auditors that it had maintained its inspection manuals to ensure 
uniformity of implementation of regulatory oversight. Shandong CIQ officials have received 
training on the manuals as they have been revised. Furthermore, upon the system adding one 
more processed poultry establishment from the Anhui province, the CIQ authorities from both 
the Shandong and Anhui provinces, jointly trained the inspectors stationed at the newly certified 
establishment on the United States food safety standards and requirements. 

The FSIS auditors conducted interviews and observations at the audited establishments and 
confirmed that supervisory and in-plant CIQ officials possess the knowledge required to evaluate 
the establishments' compliance with regulatory requirements that apply to HACCP systems, 
sanitation programs, and control and prevention of microbial contamination for Ready-to-Eat 
(RTE) products. The FSIS auditors confirmed that CIQ personnel have been trained on the 
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fundamentals of the aforementioned inspection activities, and that they have the ability to 
evaluate written HACCP and sanitation programs maintained by the establishments, including 
verification of the adequacy of prevention and control of microbiological hazards for RTE 
products. PSIS auditors reviewed records and observed the functions of CIQ personnel stationed 
at the certified establishments in both provinces and confirmed that they conduct verification and 
inspection in a uniform manner, and that they are knowledgeable about United States 
requirements. 

During the verification activities, PSIS confirmed that CIQ supervisory personnel conduct and 
document periodic evaluations of employee performance. The auditors reviewed supervisory 
records and interviewed supervisors to assess the procedures used to evaluate employee 
performance. The auditors concluded that supervisors have the ability to effectively assess an 
inspector's knowledge, skills, and ability to perform inspection activities. 

Based on the results of this audit, PSIS concludes that that the CCA has continued to improve the 
skills and abilities of inspection personnel. Government inspectors receive training on how to 
conduct inspection and verification activities. Furthermore, the CCA has continued to develop 
its inspection manuals and ensures that they are uniformly implemented in all establishments 
certified to export processed poultry products to the United States. 

V. 	 COMPONENT TWO: STATUTORY AUTHORITY AND FOOD SAFETY 
REGULATIONS (INSPECTION SYSTEM OPERATION AND PRODUCT 
STANDARDS) 

The second of six equivalence components that the PSIS auditors reviewed was Statutory 
Authority and Food Safety Regulations. This component pertains to the legal authority and 
regulatory framework utilized by the CCA to impose requirements equivalent to those governing 
the system of processed poultry inspection organized and maintained in the United States. The 
system is to provide for controls over establishment construction, facilities, and equipment; daily 
inspection; and periodic supervisory visits to official establishments. There are no regulatory 
changes associated with the export meat products in the United States since the last audit that 
would have required changes by the CCA. 

The CCA provides regulatory requirements for establishments engaged in the production of 
processed poultry products for export to the United States. The regulations of the Chinese 
processed poultry inspection system require that establishments certified to export their products 
meet national food safety laws and meet the food safety requirements of the importing country. 
In accordance with that rule, establishments certified to export processed poultry products to the 
United States must be provided with daily inspection on each production shift; must meet 
requirements that apply to construction and maintenance of the facilities, sanitation programs, 
and HACCP systems; must maintain control over inedible and condemned materials; and must 
be subjected to periodic supervisory reviews. 

PSIS auditors interviewed supervisory and in-plant CIQ personnel to verify their knowledge of 
United States requirements, CCA regulations, and the contents of the revised inspection manuals 
issued by the CCA. The auditors also observed in-plant CIQ inspectors as they performed their 
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assigned duties related to the verification of the adequacy of the establishments' HACCP and 
operational sanitation programs. FSIS auditors concluded that supervisory and in-plant officials 
are knowledgeable of the food safety regulations of the PRC and their responsibilities as CIQ 
officials, and that they have the competency to enforce United States requirements. 

VI. COMPONENT THREE: SANITATION 

The third of the six equivalence components that the FSIS auditor reviewed was Sanitation. To 
be considered equivalent to FSIS' s program, the CCA is to provide general requirements for 
sanitation, sanitary handling of products, and development and implementation of sanitation 
standard operating procedures (SSOP). 

The FSIS auditors reviewed legislation, regulations, and official instructions issued by the CCA 
and confirmed that inspection officials exercise their legal authority to require establishments to 
develop, implement, and maintain sanitation programs to ensure sanitary handling ofproducts 
and to prevent direct product contamination. The auditors found that the processing 
establishments implement very strict controls to maintain sanitary conditions in the production 
areas, storage rooms, and surroundings areas. 

In accordance with equivalent regulatory requirements, the establishments have developed 
written SSOPs that they implement on a daily basis to ensure that the facilities are cleaned and 
sanitized prior to operations, and that production activities are conducted in a manner that 
prevents direct product contamination. 

FSIS auditors observed inspection officials as they conducted verification and inspection 
activities as part of the monitoring of the adequacy of the establishments' sanitation programs. 
The observations revealed consistency in the manner in which the inspectors at different stations 
prepared their equipment and inspection forms before beginning the daily evaluation of the 
establishments' sanitation programs. In addition, the FSIS auditors observed that the inspectors 
consistently applied standards provided in the inspection manuals when inspecting product 
contact surfaces and other environmental surfaces, rejecting equipment and production areas 
when found unacceptable, in a manner that is consistent with current inspection practices 
observed in the United States. 

Since all processing establishments in the system produce ready-to-eat poultry (RTE) products, 
the FSIS auditors focused on the evaluation of the sanitation procedures that the establishments 
implement in the post-lethality areas where RTE products are exposed to the environment. 

The CCA has issued specific instructions to establishments and inspection personnel that 
prescribe required controls and verification activities that are to be implemented at 
establishments that produce RTE poultry products for export to the United States. Documents 
reviewed and observations made in the RTE handling rooms demonstrate that the establishments 
maintain high sanitary standards that include strict separation of production areas, personnel, 
equipment, and tools and sampling of direct product contact surfaces and environmental surfaces 
to verify the adequacy of their sanitation programs. 
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The FSIS auditors found only minor deficiencies related to surfaces on pieces of equipment that 
the establishments promptly corrected. The FSIS auditors verified that establishments and 
inspection personnel identify, document, and correct sanitation deficiencies noted during pre
operational and operational sanitation inspection. The observations of the facilities, sanitary 
controls, and operational activities revealed that the establishments' written sanitation programs 
are being implemented, the facilities are well maintained and in good repair, and sanitary 
controls are effectively implemented to prevent the development of insanitary conditions. 

VII. 	 COMPONENT FOUR: HAZARD ANALYSIS AND CRITICAL CONTROL POINTS 
(HACCP) 

The fourth of the six equivalence components reviewed by FSIS was HACCP systems. The 
inspection system must require that each official establishment develop, implement, and 
maintain a HACCP program. 

FSIS auditors verified that the regulatory requirement issued by the CCA that require each 
official establishment to develop, implement, and maintain a HACCP program, remains in place. 
The auditors evaluated the design and implementation of HACCP programs at four certified 
processing establishments and verified that inspection personnel exert their legal authority by 
requiring operators to comply with equivalent HACCP system rules. 

The FSIS auditors, with the representatives of the CCA and local inspection officials, conducted 
a joint verification of the adequacy of the design and implementation of the HACCP programs in 
place at four processing establishments. The CCA has issued inspection manuals that inspection 
officials in both provinces are to utilize to enforce equivalent requirements related to HACCP 
systems. Processed poultry establishments are required to recognize in their hazard analysis 
Listeria monocytogenes (Lm) and Salmonella as biological hazards reasonably likely to occur in 
the post-lethality processing environment and to conduct a hazard analysis for received raw 
products and non-food materials. In addition, establishments are to specifically address spore
forming pathogens recognized as biological hazards in cooked poultry products that undergo 
stabilization after a lethality treatment. 

The FSIS auditors conducted on-site observations and verified that CIQ in-plant inspectors 
regularly evaluate the food safety programs included in the establishments HACCP systems. 
The review demonstrated that in-plant officials verify that the certified establishments have 
included in their product process flow-charts all steps in their processes. 

Consistently, each step in each process is included in the hazard analysis conducted by the 
establishments. Documents evaluated by FSIS at the processing establishments show that 
inspection personnel verify that in accordance with Chinese government food safety 
requirements, the establishments have developed HACCP plans that include critical control 
points (CCP) for the temperature of products during cooking and stabilization. Furthermore, the 
documents that the auditors reviewed showed that establishments and inspection officials 
maintain records that adequately document the results of daily monitoring of the implementation 
of HACCP plans. 
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The CCA also requires that the hazard analysis conducted by establishments recognize chemical 
residues as potential hazards. The records maintained by establishment personnel document 
monitoring and verification activities associated with the receipt of raw products and show that 
establishments implement a pre-requisite program for receiving raw materials. Raw poultry 
must be accompanied by a certificate attesting that it originated from an approved source plant 
because the CCA prohibits the acceptance of raw poultry from slaughter establishments that have 
not been approved to supply their products to certified establishments. 

Based on the observations, interviews, and review of documents, FSIS concludes that the 
HACCP component of the PRC's processed poultry inspection system requires that certified 
establishments implement food safety programs as part of their HACCP systems. Furthermore, 
CIQ in-plant officials enforce the equivalent requirements and verify adequate implementation of 
corrective actions. 

VIII. 	 COMPONENT FIVE: GOVERNMENT CHEMICAL RESIDUE TESTING 
PROGRAMS 

The fifth of the six equivalence components reviewed by FSIS was Chemical Residue Testing 
Programs. The inspection system must have a chemical residue control program that is 
organized and administered by the national government that includes random sampling of 
internal organs, muscle, and fat of carcasses for detection of chemical residues that have been 
identified by the exporting country's meat and poultry inspection authorities or by FSIS as 
potential contaminants, as well as methods to deter recurrence of chemical residue violations. 

Because residue control is really dealt with as part of the poultry slaughter inspection system, 
and the poultry processed under the current equivalence determination must have been 
slaughtered in an equivalent country, the auditors conducted only a limited review of this 
component. The auditors determined that the CCA has mechanisms in place that would be 
enforced by in-plant inspection personnel to ensure that establishments certified to export 
processed poultry to the United States obtain their raw poultry product from United States 
approved sources. The FSIS auditors also interviewed CIQ supervisory and in-plant officials to 
verify that they possessed a good understanding of their role as government authority 
representatives within the national residue control program and the responsibilities that they were 
to discharge once exports to the United States begin. 

IX. 	 COMPONENT SIX: GOVERNMENT MICROBIOLOGICAL TESTING 

PROGRAMS 


The last equivalence component that the FSIS auditor reviewed was government Microbiological 
Testing Programs. The system is to implement certain sampling and testing programs to ensure 
that poultry products produced for export to the United States are safe and wholesome. 

Both the CCA and the establishments certified for export to the United States are to employ 
sanitary control measures to prevent adulteration of both post-lethality exposed and non-exposed 
Ready-to-Eat (RTE) products by Listeria monocytogenes (Lm) and Salmonella spp. 
Furthermore, the CCA must conduct verification sampling and testing for Lm, and Salmonella 
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spp. in post-lethality exposed RTE products, product contact surfaces, and environmental surface 
samples, to verify that an establishment's control measures are effective in controlling these< 
pathogens. 

The CCA has developed a Microorganism Monitoring Program for Export Poultry Products 
(MMPEPP) manual, which specifically describes the procedures and methodology to be used by 
inspection officials, laboratories and establishments to monitor pathogens of food safety 
importance in the processing environment. 

The CCA has also issued food safety regulations that specifically require establishments to 
recognize Lm and Salmonella as pathogens of concern to be prevented or controlled in the 
production processes that include a lethality treatment step. The CCA requirement stipulates a 
zero tolerance for the presence ofLm and Salmonella in RTE cooked poultry products for export 
to the United States. The regulatory requirements also mandate that all certified processed 
poultry establishments implement controls for Lm in products and in the processing environment. 
It further specifies the analytical method and sample size to be used by the laboratories 
conducting microbiological analysis of products for either pathogen. 

FSIS auditors interviewed CIQ officials at the provincial and local offices and personnel at the 
microbiology laboratory in the Shandong province to determine the level of knowledge that they 
possess on the protocols to be followed to conduct verification sampling to detect Lm in product, 
and on product contact surfaces and the environment at establishments certified to export RTE 
products to the United States. The officials demonstrated a sound knowledge of the instructions 
contained in the microbiological sampling manual and their responsibility to verify that 
establishments develop and implement verification sampling programs. The FSIS auditors 
confirmed that inspection officials also conduct verification of the adequacy of controls, and that 
official sampling of finished product for Lm occurs on a monthly basis. 

All sampling protocols include test and hold measures. If a positive sample were found, either 
by government testing or by establishment testing, the CCA would initiate additional testing of 
food contact and environmental surfaces. Product that tests positive would not be eligible for 
export and would be under CIQ control either to be destroyed or reprocessed. Subsequently, the 
CCA would require the establishment to initiate intensive cleaning and sanitizing of the 
environment and food contact surfaces. CIQ officials would also conduct an in-depth 
verification assessment of the design and implementation of the food safety programs of the 
HACCP system and would sample product, product contact surfaces and post lethality 
environment of the establishment which yielded positive test results. 

Records reviewed by the FSIS auditors at the four certified establishments audited in the 
Shandong and Anhui provinces demonstrate that the establishments are implementing their 
sampling and testing programs to verify that Lm and Salmonella are being effectively controlled 
in their processes, and that these programs are being administered effectively. Normal product 
sample testing conducted by the government or the establishment has not yielded any positive 
results from the four establishments. 

8 




The evaluation of this component also included a visit to the microbiology laboratory that serves 
the certified processed poultry establishments in the Shandong province. At this laboratory, the 
FSIS auditors verified that managers and analysts have academic credentials in the field of 
biology and analysts are evaluated and assigned responsibilities in accordance with their 
qualifications. The records reviewed by the FSIS auditors at the laboratory demonstrate that the 
proficiency of analysts is assessed after they receive training to improve their skills, and that they 
also regularly participate in inter- and intra-laboratory proficiency testing and have successfully 
expanded the scope of their accreditation. 

The China National Accreditation Service audits the lab every year, and quality control managers 
from other microbiology laboratories in the province have also audited the visited laboratory. As 
it pertains to preparations of the laboratory to handle the work load associated with certified 
establishments beginning exports of processed poultry products to the United States, the 
laboratory has already validated the analytical methods to be used and has trained analysts who 
have specialized on FSIS methods of product analysis. 

X. CONCLUSIONS AND NEXT STEPS 

An exit meeting was held on May 28, 2015, in Beijing, China with AQSIQ. At this meeting, the 
preliminary findings from the audit were presented by the FSIS auditors. The FSIS auditors 
evaluated the administrative functions of the Shandong and Anhui provincial CIQ offices and 
four local inspection offices, as well as, operations at three certified processing establishments in 
the Shandong province and one in the Anhui province. Additionally, FSIS assessed the functions 
of one microbiology laboratory located in the Shandong province and one chemical residue 
laboratory in the Anhui province to verify their ability to provide adequate technical support to 
the inspection system. 

Although, no processed poultry products have been exported to the United States from the 
People's Republic of China's certified establishments, the auditors confirmed that the inspection 
workforce has continued to gain greater knowledge of United States food safety requirements. 
The results of the on-site evaluation of the performance of the six components of the processed 
poultry inspection system of the PRC demonstrate that they continue to meet FSIS equivalence 
criteria. 
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1. 

United States Department of Agriculture 
Food Safety and Inspection Service 

Foreign Establishment Audit Checklist 

Zhucheng,Shandong 
PRC 

DoCUMENT AUDIT 

ESTABLISHMENT NAME AND LOCATION 

Shandong Delicate Food Co. Ltd. 

2. AUDIT DATE . 13. ESTABLISHMENT NO. 

Mav 18, 2015 3700/03409 
5. NAME OF AUDITOR(S) 

4. NAME OF COUNTRY 

The People's Republic of China 
6. TYPE OF AUDIT 

Drs. Francisco Gonzalez and Alam [KJ oN-SITE AUDIT D 

Place an X in the Audit Results block to indicate noncompliance w~h requirements . Use 0 if not applicable. 
Part A- Sanitation Standard Operating Procedures (SSOP) Part D - Continued ALdit 

Basic Requirements 
Al.di! 

Resuts ResutsEconomic Sampling 

7. Written SSOP 33. Scheduled Sample 

6. Records documenting implementation. 34. Species Testing 

9. Signed and dated SSOP, by on-site or overall authority. 35. Residue 


Sanitation Standard Operating Procedures (SSOP) 

Part E - Other Requirements

Ongoing R uirements 

36. Export10. Implementation of SSOP's, including monitoring of implementation. -----1· 
37. Import11 . Maintenance and evaluation of the effectiveness of SSOP's. 

12. Corrective action when the SSOPs have faled to prevent direct 
36. Establishment Grounds and Pest Cont relproduct cortamination or aduleration. 

13. Daily records document item 10, 11and12above. 39. Establishment Construction/Maintenance 

40. Light 


Point (HACCP) Systems - Basic Requirements 

Part B - Hazard Analysis and Critical Control 

41. 	 Ventilation 
14. Developed and implemented a written HACCP plan . 

42. Plumbing and Sewage 
oolnts. critical llrnlts. procedures. correcUye~~~~I!~-------+---·'------------------------1 

15. Contents of the HACCP list the food safety hazards, critical control 

43. Water Supply16. 	 Records documenting implementation and monitoring of the 

HACCP plan. 


44. Dressing Rooms/Lavatories 
17. 	 The HACCP plan is signed and dated by the responsible 


establishment individual. 
 45. Equipment and Utensils 
Hazard Analysis and Critical Control Point 


(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations 


47. Employee Hygiene 

46. 	 Condemned Product Control 

Part F - Inspection Requirements 

49. Government Staffing 

Part C - Economic I Wlolesomeness 	 50. Daily Inspection Coverage 

23. Labeling - Product Standards 
51. 	 Enforcement 

24. Labeling - Net Weights 
52. Humane Handling 25. General Labeling 

26. Fin. Prod Standalds/Boneless (Defeds/AQUPa-k Skins/Moisture) 53. Animal Identification 

Part D - Sampling 
54. Ante Mortem hspection Generic E. coli Testing 

27. 	 Written Procedures 55. Post Mortem hspection 

28. Sample Collection/Analysis 

18. Monitoring of HACCP plan. 
--------- - ---------j 

19. Verification and validation of HACCP plan. 

20. Corrective action written in HACCP plan. 

21. 	 Reassessed adequacy of the HACCP plan. 

22. Records documenting: the written HACCP plan, monitoring of the 
critical control points, dates and times of specific event occurrences. 

---------------;.-~~~ 

29. 	 Records 

Salmonella Performance Standards - Basic Requirements 

30. Corrective Actions 

31. 	 Reassessment 

32. Written Assurance 

Part G - Other Regulatory Oversight Requirements • 

56. European Community Directives 

57. Monttiy Review 

58. 

59. 

-----!' 

Listeria monocytogenes & Salmonella (RTE) 

FSIS- 5000-6 (04/04/2002) 

x 



FSIS 5000-6 (04/04/2002) Page 2 of 2 

60. Observation of the Establishment 

Chicken and duck processing establishment 

39. There were several small areas of rough welding in the frame of the carts used for transport of cooked product, and one 
area where broken conduit covering air lines to the vacuum packing machines had created areas difficult to clean and 
sanitize. The establishments implemented corrective actions that were verified for acceptability by members of CIQ. FSIS 
reviewed the documented actions taken and concluded that the reported inadequacies were adequately corrected. 

61 . NAME OF__AU_D- IT_O_R_____ -------' 62. AUDITOR SIG<ATURE AND DATE 



United States Department of Agriculture 

Food Safety and Inspection Service 


Foreign Establishment Audit Checklist 
1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE 13.ESTABLISHMENT NO. 4. NAME OF COUNTRY 

Weifang Legang Food Co. Ltd. 
Weifang, Shandong 

Mav 14, 2015 3700/03435 
5. NAME OF AUDITOR(S) 

PRC 
Drs. Francisco Gonzalez and Alam 

_____________________J____________~ 

The People's Republic of China 
6. TYPE OF AUDIT 

[KJ oN-SITE AUDIT D DocuMENT AUDIT 

Place an X in the Audit Results block to indicate noncompliance w~h requirements . Use 0 if not applicable. 
Part A - Sanitation Standard Operating Procedures (SSOP) 

Basic Requirements 

7. Written SSOP 

8. Records documenting implementation. 

9. Signed and dated SSOP, by on-site or overall authority. 

Sanitation Standard Operating Procedures (SSOP) 
On oing Requirements 

10. Implementation of SSOP's, including monitoring of implementation. 

11 . Maintenance and evaluation of the effectiveness of SSOP's. 

12. Corrective action when the SSOPs have faled to prevent direct 
product cortamination or aduteration. 

13. Daily records document item 10, 11 and 12 above. 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

14. Developed aid implemented a written HACCP plan . 

15. Contents of the HACCP list the food safety hazards, critical control 
points. criftcal limits. procedures. c""r"'"rai;:""=tl~ve~ac°"ti"'o""ns°". -------+ 

16. Records documenting implementation and monitoring of the 
HACCP plan. 

17. The HACCP plan is signed and dated by the responsible 
establishment individual. 

Hazard Analysis and Critical Control Point 
(HACCP) Systems - Ongoing Requirements 

18. Monitoring of HACCP plan. 

19. Verification and validation of HACCP plan. 

20. Corrective action written in HACCP plan. 

21. Reassessed adequacy of the HACCP plan. 

22. Records documenting: the written HACCP plan, monitoring of the 
critical control points, dates and times of specific event occurrences. 

Part C - Economic/ IM'lolesomeness 

23. Labeling - Product Standards 

24. Labeling - Net Weights 

25. General Labeling 

26. Fin. Prod. Standards/Boneless (Defects/AQUPak Skins/Moisture) 

Part D - Sampling 
Generic E. coli Testing 

27. Written Procedures 

28. Sample Collection/Analysis 

29. Records 

Salmonella Performance Standards - Basic Requirements 

30. Corrective Actions 

31 , Reassessment 

32. Written Assurance 

AlKlit 
Results 

Part D - continued 
Economic Sampling 

33. Scheduled Sample 

34. Species Testing 

35. Residue 

Part E - Other Requirements 

36. Export 

37. Import 

38. Establishment Gro111ds and Pest Control 

39. Establishment Construction/Maintenance 

40. Light 

41. Ventilation 

42. Plumbing and Sewage 

43. Water Supply 

44. Dressing Rooms/Lavatories 

45. Equipment and Utensils 

46. Sanitary Operations 

47. Employee Hygiene 

48. Condemned Product Control 

Part F - Inspection Requirements 

49. Government Staffing 

50. Daily Inspection Coverage 

51 . Enforcement 

52. Humane Handling 

53. Animal Identification 

54. Ante Mortem hspection 

55. Post Mortem hspection 

Part G - Other Regulatory Oversight Requirements 

56. Europeai Community Directives 

57. Monttiy Review 

58. Listeria monocytogenes & Salmonella (RTE) 

59. 

Audit 
Results 

x 

• 
FSIS- 5000-6 (04/04/2002) 



FSIS 5000-6 (04/04/2002) Page 2 of2 

60. Observation of the Establishment 

Duck processing 

39. There were two structures attached to the venting pipes located at the entrance of the ovens that had become dislodged 
from the ceiling and had created an area difficult to clean and sanitize. The establishments implemented corrective actions 
that were verified-for-acceptability by members ofCIQ. FSIS reviewed the documented a.ctions taken and concluded that the 
reported inadequacies were adequately corrected. 

61 . NAME OF AUDITOR 
_____,_]_6_2.- AUDITOR SIGJATURE AND _D_A_T_E____ 



-----

United States Department of Agriculture 

Food Safety and Inspection Service 


Foreign Establishment Audit Checklist 
1. ESTABLISHMENT NAME AND LOCATION 

Nine Alliance Food Co. Ltd. 

Laixi, Shandong 

PRC 


2. AUDIT DATE 3. ESTABLISHMENT NO. 4. NAME OF COUNTRY 

The People's Republic of ChinaMay 19, 2015 3700/03447 
5, NAME OF AUDITOR(S) 6. TYPE OF AUDIT 

Drs. Francisco Gonzalez and Alam ~ON-SITE AUDIT D DocuMENT AUDIT 

---------------------~---------------~ 
Place an X in the Audit Results block to indicate noncompliance w fth requirements. Use 0 if not applicable. 
Part A - Sanitation Standard Operating ProcedurES (SSOP) 

Basic Requirements 

7. Written SSOP 

8. Records documenting implementation. 

9. Signed and dated SSOP, by on-site or overall authority. 

Sanitation Standard Operatlhg Procedures {SSOP) 
Ongoing Requirements 

10. Implementation of SSOP's, including monitoring of implementation. 

11. Maintenance and evaluation of the effectiveness of SSOP's . 

12. Corrective action when the SSOPs have faied to prevent direct 
product cortaminatiai or aduleration. 

13. Daily records document item 10, 11and12above. 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

14. Developed md implemented a written HACCP plan . 

15. Contents of the HACCP list the food safety hazards, critical control 
oi nls. critical lmlls, Pro.cedures. c; rre~ve acti~o_ns_. ___ _ _ __

1 

16. Records documenting implementation and monitoring of the 
HACCP plan. 

17. The HACCP plan is signed and dated by the responsible 
establishment individual. 

Hazard Analysis and Critical Control Point 
(HACCP) Systems - Ongoing Requirements 

18. Monitoring of HACCP plan. 

19. Verification and validation of HACCP plan. 

20. Corrective action written in HACCP plan. 

21. Reassessed adequacy of the HACCP plan. 

22· Records documenting: the written HACCP plan, monitoring of the 
critical control points, dates and times of specific event occurrences. 

Part C - Economic I V\lholesomeness 
23. Labeling - Product Standards 

24. Labeling - Net Weights 

25. General Labeling 

26. Fin. Prod Standards/Boneless (Defects/AQUPCl'k Skins/Moisture) 

Part D - Sampling 
Generic E. coli Testing 

27. Written Procedures 

28. Sample Collection/Analysis 

29. Records 

Salmonella Performance Standards - Basic Requirements 

30. Corrective Actions 

31 . Reassessment 

32. Written Assurance 

Audit 
Rest.its 

33. Scheduled Sample 

34. Species Testing 

35. Residue 

Part D - Continued 
Economic Sampling 

Audit 
Results 

Part E - Other Requirements - - ----!· 36. Export 

37. Import 

38. Establishment Grounds and Pest Control 

39. Establishment Construction/Maintenance x 
40. Light 

41 . Ventilation 

42. Plumbing and Sewage 

43. Water Supply 

44. Dressing Rooms/Lavatories 

45. Equipment and Utensils 

46. Sanitary Operations 

47. Employee Hygiene 

48. Condemned Product Control 

Part F - Inspection Requirements 

49. Government Staffing 

50. Daily Inspection Coverage 

51 . Enrorcement 

52. Humane Handling 

53. Animal Identification 

54. Ante Mortem hspection 

55. Post Mortem hspection 

Part G - Other Regulatory Oversight Requirements 

56. Europem Community Directives 

57. Monttiy Review 

58. Listeria monocytogenes & Salmonella (RTE) 

59. 

FSIS- 5000-6 (04/04/2002) 



FSIS 5000-6 (04/04/2002) Page 2 of2 

60. Observation of the Establishment 

Chicken processing establishment 

39. Several small areas of product contact surfaces that had been inadequately welded and outer coating of an electrical box 
had created areas difficult to clean and sanitize in the post-lethality area. FSIS reviewed the documented actions taken and 
concluded that the reported inadequacies were adequately corrected. 

61 . NAME OF AUDITOR r lTOR SIGIATUREAND DATE 



United States Department of Agriculture 

Food Safety and Inspection Service 


Foreign Establishment Audit Checklist 
1. ESTABLISHMENT NAME AND LOCATION 

Cargill Animal Protein Co. Ltd. 
Chuzhou, Anhui 
PRC 

2. AUDIT DATE 13. ESTABLISHMENT NO. 

Mav 21. 2015 3400/03045 
5. NAME OF AUDITOR(S) 

Drs. Francisco Gonzalez and Alam 

4. NAME OF COUNTRY 

The People's Republic of China 
6. TYPE OF AUDIT 

[K_j ON-SITE AUDIT O DoCUMENT AUDIT 

Place an X in the Audit Results block to indicate noncompliance w ~h requirements . Use 0 if not applicable. 
Part A- Sanitation Standard Operating Procedures (SSOP) 

Basic Requirements 

7. Written SSOP 

8. Records documenting implementation. 

9. Signed and dated SSOP, by on-site or overall authority. 

Sanitation Standard Operating Procedures (SSOP) 
Ongoin R ulrements 

10. Implementation of SSOP's, including monitoring of implementation. 

11. Maintenance and evaluation of the effectiveness of SSOP's. 

12. Corrective action when the SSOPs have faled to prevent direct 
pioduct cortaminatiai or aduleration. 

13. Daily records document item 10, 11and12above. 

Part B - Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

14. Developed and implemented a written HACCP plan , 

15. Contents of the HACCP list the food safety hazards, critical control 
points. critical Ii mils, orocedures. co;irrective actions. 

16. Records documenting implementation and monitoring of the 
HACCP plan. 

17. The HACCP pian is signed and dated by the responsible 
establishment individual. 

Hazard Analysis and Critical Control Point 
(HACCP) Systems - Ongoing Requirements 

18. Monitoring of HACCP plan. 

19. Verification and validation of HACCP plan. 

20. Corrective action written in HACCP plan. 

21. Reassessed adequacy of the HACCP plan. 

22· Records documenting: the written HACCP plan, monitoring of the 
critical control points, dates and times of specific event occurrences. 

Part C - Economic I \Mlolesomeness 

23. Labeling - Product Standards 

24. Labeling - Net Weights 

25. General Labeling 

26. Fin. Prod Standards/Boneless (Defeds/AQUPak Skins/Moisture) 

Part D - Sampling 
Generic E. coll Testing 

27. Written Procedures 

26. Sample Collection/Analysis 

29. Records 

Salmonella Performance Standards - Basic Requirements 

30. CorrectiveActions 

31 . Reassessment 

32. Written Assurance 

Audi t 
ResLl ts 

---

33. Scheduled Sample 

34. Species Testing 

35. Residue 

Part D - Continued 
Economic Sampling 

Audit 
ResLl ts 

Part E - Other Requirements --- ----------!·· 36. Export 

37. Import 

38. Establishment Grounds and Pest Control 

39. Establishment Construction/Maintenance 

40. Light 

41. Ventilation 

42. Plumbing and Sewage 

43. Water Supply 

44. Dressing Rooms/Lavatories 

45. Equipment and Utensils 

46. Sanitary Operations 

47. Employee Hygiene 

48. Condemned Product Control 

Part F - Inspection Requirements 

49. Government Staffing 

50. Daily lnsi;ection Coverage 

51 . Enforcement 

52. Humane Handling 

53. Animal Identification 

54. Ante Mortem hspection 

55. Post Mortem hspection 

Part G - Other Regulatory Oversight Requirements 

56. European Community Directives 

57. Monttiy Review 

56. Listeria monocytogenes & Salmonella (RTE) 

59. 

FSIS- 5000-6 (04/04/2002) 



FSIS 5000-6 (04/04/2002) Page 2 of 2 

60. Observation of the Establishment 

Chicken processing establishment 

The establishment operates with well designed equipment and facilities that are being maintained well. The design and 
execution of the establishment food safety programs in operation maintain compliance with equivalent regulatory 
requirements of the government of China. The establishment implements effective controls to prevent the creation of 
insanitary conditions and to ensure production of safe food. Monitoring records maintained by inspection officials and the 
establishment demonstrate and adequate implementation of food safety controls that are in compliance with equivalent 
Chinese regulations and thus, meet FSIS food safety regulatory standards. 

62. AUDITOR SIG'JATURE AND DATE 61. NAME OF AUDITOR 



GENERAL ADM1NISTRATION OF QUALITY SUPERVISION, INSPECTION 


AND QUARANTINE OF THE PEOPLE'S REPUBLIC OF CHINA 


Reply Regarding the Issue of China's Cooked Poultry 

Being Exported to the US 


Respected Deputy Assistant Minister Alfred V. Almanza 

We have received the two letters you have sent to us regarding the Draft Report on China's 

Poultry Slaughtering and Processing Supervision and Management System on 11 and 21 September. 

First of all, we would like to thank the American experts for conducting an objective and fair 

investigative audit this round. The personnel from China's Administration of Quality Supervision, 

Inspection and Quarantine as well as the poultry industry have reviewed the draft report and found it to 

have conformed to the actual situations. However, we have noted errors in the description of the audit 

on the processing industry. The passage " ... including two that process chickens only, one that process 

chicken and duck products in the Shandong province" on page 1 of "Audit Objective, Scope and 

Methodology" in the Draft Report on China's Poultry Slaughtering and Processing Supervision and 

Management System should be changed to "two that process chickens, two that process ducks, one that 

process chicken and duck products in the Shandong province", and the corporate information in the 

table on page 2 should be changed to "3700/03409-processed poultry (chicken and duck)/ Shandong 

province, 3700/03435 - processed poultry (duck and duck)/ Shandong province, 3700/03447 

processed poultry (chicken)/ Shandong province" according to the actual circumstances of the US' 

audit of one chicken processing establishment, one duck processing establishment and one duck and 

chicken processing establishment in China. 

No. 9 Madiandongly, Haidia District, Beijing PRC I0088 Fax: 86-10-82260552 



In addition, in accession to the US' request and after having sought the opinions ofthe Chinese 

poultry industry, the poultry industry in China plans to have 5 poultry heat-processing establishments 

that export cooked poultry produced using raw materials produced in China There will also be 5 

poultry slaughterhouses that supply raw poultry materials used in the production. Currently, the 

Certification and Accreditation Administration ofthe People's Republic ofChina has registered 5 

poultry slaughterhouses and 5 poultry heat-processing establishments that now supply to the US (see 

Attachment 1 ). The 5 poultry heat-processing establishments produce mainly cooked chicken quarter 

legs and wings and supply them to the Chinese market, and mainly cooked chicken breasts, chicken 

quarter legs and roasted duck meat to the overseas markets. See Attachment 2 for the production 

capacity and projected exports ofthe 5 poultry heat-processing establishments in the next five years. 

Through the investigative audit conducted this time, the US has confirmed the equivalence ofthe 

supervision and management systems ofpoultry slaughtering and poultry heat-processing between the 

US and China. The Food Safety and Inspection Service in the US has confirmed that it will advise the 

activation ofthe legislation process for the equivalence ofthe supervision and management systems of 

poultry slaughtering and poultry heat-processing in the US and China We hope the legal drafting 

process as well as the legal approval procedure will be completed as soon as possible, through the effort 

ofyou and your colleagues so as to realize the export ofChina's self-produced cooked and processed 

poultry to the US. My colleagues and I will work with the US to complete the relevant work as we have 

always done before. 

Deputy Bureau Chief ofSafety ofImport and Export Food Products 

General Administration ofQuality Supervision, Inspection and Quarantine ofthe People's Republic of 

China 

(Signature) 

10 November 2015 
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Attachment 1: Draft Name List of China's Poultry Industry's Poultry Heat-processing Establishments and Poultry Raw Material Suppliers Exporting to the US 
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No. 

1 

2 

3 

4 

5 

Approval No. 

3700/03409 

3700/0326Q 

3700/03435 

3700/03263 

3700/03439 

3700/03416 

3700/03235 

3700/03447 

340CV03045 

3400/03042 

Name Address 
Products 

Shandong Delicate Food Co., Ltd. Heat-Processed Workshop 
Cooked chicken meat 

East Of Mizhou Road, Zhucheng. Shandong. China Cooked duck meat 

Divided chicken 

Shandong Delicate Food Co., Ltd. 

East Of Mizhou Road, Zhucheng. Shandong. China 

No. 2 Keat Product Processing Plant of Weifang Legang Food Co., Lid. 

Honghe Town Changle CDUn!JI, Wcifeng, Shandong Cooked duck meat 

Weifang Legang Food Co, Lid Honghe Town Changle ~. Wcifeng, Shandong Frozen duck 

Qingyun Ruifeng Food Co., Ltd 
Jianye Street, Bobai Economic and Technological Development Zone, Qingyun 

Cooked duck meat products County, Dezhou City 

Zhong' ao Holdings Group Co., Ltd. Frozen split duck products 
West Side OfCentral Street, Bohai Economic and Technological Development 

Zone. Qingyun County, Dezhou City 

Weihai West Road, Laixi City, Qingdao, Shandong. China Chilled and Frozen Chicken Meal 

Qingdao Nine-Alliance Group Co.. Ltd. Cold Storage factory 

Qingdao Nine-Alliance Group Co .. Ltd. Changguang Food Plant Sunjiatuan. Guhe Street, Laixi City. Qingdao, Shandong. China Cooked Poullly Products 

Cargill Animal Protein Father Processing (Chuzhou) Co., Ltd. 
No. 33, Zhongyang Avenue, Laian Economic Development Zone, Chuzhou, 

Cooked chicken meal 
Anhui, China 

Divided chicken 

Cargill Animal Protein (Anhui) Co., Ltd. 
No. 33, Zhongyang Avenue, Laian Economic Development Zone, Chuzhou, 

Anhui, China 

::;: 
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'.:=i Attach me n t 2 : Data ofHeat-processed Poultry Projected to be Exported to the US in the Next 5 Years by Poultry Heat
°' 
0 
-I 

processing Establishments 
-I 
-I 
V\ Projected amount of supply to Projected amount ofsupply to Projected amount of supply to markets other tha1-I Approval No, Name Products0 No. the US in the next S years domestic markets in the next S years the US in the next S years "' 

Cooked chicken quarter legsCooked chicken quarter legs 3,000 Japan: Cooked quaner leg meat 5,000 tons, EU: 
Shandong Delicate Food Co., Ltd. Heat

1 3700/03409 2,500 ton; cooked chicken Cooked quarter leg meat 2,500 tons, cooked breast 
Processed Workshop 

Cooked chicken meat Cooked duck meat tons; cooked chicken breasts 3,000 

meat 15,000 tons tons breasts 15,000 ton 

Cooked duck quarter legs ~ 
Cooked duck quarter legs 1,000 tons; Meat product Processing Plant ofWeifang

5 3700/034352 Cooked duck meat 2,000 tons; cooked duck 
Legang Food Co., Ltd. cooked duck breasts 1,000 tons V\'° 

breasts 8,000 tons 

tv 
~ 

x 
CT' 
0.. 

Cwiada: Cooked quarter leg meat 500 tons, cooked 
breD5l meat 1,000 tons; Japan: Cooked quaner leg 
111~1 300 tons, cooked breast meat 500 tons; EU: 
A>o.ked qunm:r leg meli1 3,000 tam, cooked breast 
mcot 3,000 tons; Singnpore: Cooked quarter leg mea 
ZOO tons, cooked breast meat 300 tons 

Cooked duck meat productsQingyun Ruifeng Food Co., Ltd 

0 ton 3700/03439 Boneless roast duck 7,500 tons IEU: Boneless roast duck 22,500 tons 3 

Cooked chicken quarter legs 
Cooked chicken quarter legs 0 ton; EU: Cooked quaner leg meat 20,000 tons, cooked Qingdao Nine-alliance Group Co , Ltd 

3700/03447 4 25,000 ton; cooked chicken Cooked poultry products breast meat 20,000 tonscooked chicken breasts 0 ton Changguang Food Plant 
breasts SS,000 ton 

Cooked chicken quarter legs 30,000 
Japan: Cooked quaner leg meat 26,000 tons; Korea:Cargill Animal Protein Further Processing ~ooked chicken breasts 32,000 

3400/030455 Cooked chicken meat tons; cooked chicken breasts 70,000 
tons Cooked quaner leg meat 5,500 tons (Cbuzhou) Co ., Ltd 

tons 

~ 
0.. 
0.. 

0 
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~~AK~~~~~$t~~*~~~~M 

1-1.71 i:H \:I ~ 1~h :tl ~fr~1 ~ 1 M.be 
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Approval No. 

3700/03409 

3700i03260 

3700/03435 

3700.'03263 

37<J.0/03439 

37<10i03416 

3700/03235 

3700/03"47 

34-00/0304s 

3400'03042 

m-PF1:-- - 'PIE$1Al~~tc~ i::t!A1miit'f:?:lft!!ll®§t~1'r~W:Mill!.~~ 
W' =- - - -= - UA~Mtf!<

il~~ Name !l!!hl Adcf.re5s - ~ ; 

Prodnrts 

w~.&t~-a-clbm~iil~$(B.!f.fii:" 
w~~iflt.J!H~i'li~*lt ~hllI'A~ 

Shendimg 
East Of \.fizhou Road, cuoked chicken meat 

Delicate Food Co., Led.Heat-Processed W-Ofkshop 
Zbuclleng, Sbandang, China ~.!JaI~l'4 

---k,..1 ~---· ~61 

Ll.JJr-!E.~it:!Hfl~i}?JJ 
lll*'li~ltiiJflltll.'1--;t.tl f.t~i~~f"8'~ 
East Of J.'.£:zh.:n1 Re.at, Divi-~eci chicken

Si:iendcng Delic€.te flood Co., ltd. lllllcheng, Shzndong. China 

~;f.~:Q-ilf,.fttlt¥.~0il ~_$flil 
wn<~!li~ *~g:iDJm!lo. 2 l!eat pt'{lduct ?rc-cessfr.g Plant oi Jeifaig !11.t.llI!l--'t~ 

;..egang Food Co. , l~d.. H<1rtJ1he Town Chaogle Collllt)· Weifimg Shandon.~ co~ked duck aeat 

~*!fd~tt~lf.~:r.f!!~~ t!!-*i!ft~/l .l!:~tt~~ ~it,tll'.~-J:Jfroz~ duck 
Weifang Legang fQod Co., Lid. Hon~eTo,.,n Omnglc County Wei fang Shandong 

Si:irl111$it1!HH!~ il m;'ll<bt~)itliU£1*~*1f~l8Jl.frtlr ~~1i!\~lj£
Jia:-,ye Street. Boh5i E:ono~ic and lechnologir.al

Qiigyn."I Ruife?:Jg Fox Co., Ltd 
Develor.uie11' Zone, (liJ~yun County, Dez~u City. 

C'-0oked llu;k ~ea: ~red-Jets 

~~H <!Xi;) ~i!U~~tt.;t-ff~~i:fvlli~fJl 
<?$~1i~~:n-1ll0;JJ t'est Si.fe {.'f Caitrsl Street, !:lobe~ f.toor..uic as-.d :1\~+t~•~.~R 

Zheng' ao HoldiDfS Group ~-,Ltd. iechnolo&ieal Develop111er.t Zone, Qingyuo County, ~t~ou frc7.en s:p!it d;:ck products 
Ci Lr. 

l\'.9/;it.~!\l:!l~t"iHfrii'iii*ii.1 ""ia 11: *w-a~~ili.~:fir~ f! ;,J;~. *;*,~~Qingdao Nine-Alliance Group 
Co.•Ud. Cold storage faclor)· 

Weihai W~ ~'6J,Lr.ixc C""cty,Qingdao.Sh1111lo11g,Oiina Chilled & F=i Chicken Me21 

w&lr1L~~ra!!itflHHH~il ~.1-tit&f" it'Ii tl! *1!ii!i'~ ~i#ff.l"ffi" ;5;;:Jjtji.IHJ-~*~lfi.t1m )\"~~~~f, 
QingdaQ Ni11C-alliancc: GrOO{l Co., Ltd Chanj!gua11g Food Plant Sunjiatuan, Guhc S~ Laixi Cny, Qingdan,Shan<lone.Cbina Cooked Pooltry Produds 

•'ifi"ftl!tti~s~haI C$i"} lflfH~iil ~~~*~*~ilfJf:'i:18:'t};:j~i!33-<$ :\'o.33. Zhongyang P,,]::I~~ 

Ca.gill Animl![ Protein futber Processing (Chuzhou) Co.• Lui 
AVenue, leian ~n0tnic Development z.on,, ChU7hou, Anhui, cooked chicl."tn meat 

Cfli!Q 

1l~~~!iiS <~ttn ~--l1}JJ 
~ !lt~*-11: ft§~ fl' ~IK<f}.:1dttJ3~ No.33, Zhongyang '11'114~r.?.. 

Cargill . .\nimel l'Jal'ein {Anhui) Co., Ltd. 
Aven~. laill!l E(.()l)omi<; D.."Vdopmcnt Zone, Chuzhou, Anhui, Divided chieken 

Ctiina 
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tiftjf2· 
---~ . -

{£.IJtti~ 
Name 

~~~illo~roI*~~~~*~~~ffi~IBO~~~~ . - -
DA~Mtfl!J **S~Rfliij-iJtJ!ZOO~ **~~ffiij·~-t~ **s~~J.iHr~~mz~H!l~ 

Products $Jiff ruau ffiafdi 

I 3700/03409 

m*,,~~11'1i'1f m~ii.I~~ 
ii1i$ra1 Shandong 

Delicate Food Co., LtdHeat-
Processed Workshop 

~1mI~~ 
'1i~J~m~o. 2575 B*: ta~~~o. 57.illt:i; ©:

cooked chicken meat ~MM~m¢'Io. 3nlliE1 ~ lfit: ~1p:g,,;~J:'j]~l. 5 M: ~$1lm!l7.IO. 25]JJT~, ~:~Ji!fi
~JmI~~ 1i'L~.!JiJ~o, 3751ll!!. 751111! ~l. 57111if!

cooked duck meat 

2 3700{03435 

~jjj*m't~tttstfi~IH~-~ 
~!i*=$f8J 

:lo. 2 Meat product 
Processing Plant of 

Weifang Legang Food Co. , 
Ltd. 

tir~::k= ~,B'4.~~o. osJJint , ~ 
f,JIJK:r~o. l nll4J, s*: ~~1rn~ 

~~OTM ~til~~~o. 17111\1; 1.1¥ 
~';flrj ~!Jl!!~O. 275 ~o. 0375rJt, ~'ft~r!:lo. 05Tl 
~: ~~t1J~ml rJ;! O. 8 llit: [t~ : ~1lfl!JB!~0 . 3/J!l4i,cooked duck meat iw~~V;Jo. inlfiB 

]j~ ~~J~~o. 37J~, tllmt&:: l!i 
~Jl£l!e:JO. 027J~~ ~lf~~~O. 03 

:ni!il 

3 3700/03439 
1X~~$..f111fM*SJ 

Qingyun Rui feng Food Co. , 
Ltd 

~Jt;J~:M~ 
~$Jj ~ff~lf!'JQ . 75 · Cooked Duck meat OJj~ 

JJP't ~Wi!.: ~(fill*1f~~2 . 2577Uti 
product s 

4 3700/ 03447 

-'N .% ;h.IIU1tm.1&:~1'rm~ii) 
~r..-~r 

Qingdao Nine-alliance Group 
Co~ Lttl Changguang Food 

Plant 

--~~:J!Jifa "'~~Ai1!~0JJ1*:: f.M11 ~MU~~~2. 5T1 
~~: ~~'Jffil!~2]j"lf<t, ~ij!JJl] 

Cooked Poultry Products ~Jf!J~O)J~ 
~: l-!'il~~~a~~ 5. s 

~27i~ 
77~ 

5 3400103045 

•~f;IJ#Jms~1m.I (it 
ffl) ffl\( i} ii.ICatgill Animal 

Protein Futher Processing 
(Owzhou) Co., Ltd. 

~.tun~ 
cooked chicken meat £f.;11.~~~3JiJ!, M1'!J 

~$~Y.~ml~3. 27J~ 
S4": ~·u~~2. 6Bllt: ~ 

~~~77iJlf: ®: t!:MR!f;t;JO. 5575\Tifi 

:E 

~ 
0 


	PRC FY 2015 Letter Final Audit Reports 030316 FINAL
	PRC Processed Poultry Inspection System Audit Report 030316 FINAL

